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The General Outline—When looked at from
the side, the general outline should foe that
of a wedge, the upper line, or line of the
backbone, and the lower line, or the line of
the belly, approaching1 each other from be-
hind. When looked at from behind or from
above, the animal should also present a
wedge shape, the lines of the -wedge ap-
proaching- each other from rear to front. The
dairy cow, therefore, shows a double wedg-e.
The ribs, to harmonize with this general
wedge shape, are rather flat immediately be-
hind the shoulders. At this point they do not
spring out very widely, but toward the pos-
terior part of the animal the ribs spring out
from the backbone more and more broadly in
order to give room for large internal organs
"for a big workshop."
The "Udder—The udder should not be very
pendent, but should obtain capacity by
breadth, being wide from side to side, ex-
tending well forward, well backward also,
and high up between the thighs. It should
be broadly and firmly attached to the abdo-
men. The skin of the udder should be thin
and delicate. The udder should be well filled
out at the bottom between the teats, and the
latter should be wide apart, squarely placed,
and of good size.
A daily record of each cow should be kept
and those that do not reach the required
standard should be sold or fattened for beef
and their places taken by others. Only the
calves from the best milkers should be re-
tained for future additions to the herd.
In this way the strain of the herd will be
strengthened from year to year. The record
should enlighten the dairyman concerning
two points: the average daily quantity of
milk given by each cow and the length of
time from calving before the quantity of
milk begins to diminish. The most profit-
able animals are good milkers for a long
time. They may not produce such large
quantities of milk while fresh as some others,
but their record for six months or a year
shows them to be far more profitable. It
costs no more to keep a good cow than a
poor one, and the first is kept at a profit,
while the second is kept at a loss.
The next thing necessary is a milk test
which will show the amount of butter fat as
well as the quantity of cream. This test
should be made by an expert in a cream-
ery or butter factory if possible, because in
these places the necessary apparatus is at
hand and an expert is usually in charge.
If, however, the farmer is so situated that
he must make Iris own test for milk, by
sending to his experiment station for direc-
tions* be will receive such assistance and
 Outline on Dairy Products
I.
milk
 (1)	Description
 (2)	Composition
(a) W^ater
(b)
(c)
1
Casein
Sugar
(3)
 (d)	Fat
 (e)	Salt
Uses
II.
 (a)	Food
 (b)	Basis for butter, etc.
butter
III.
 (1)	Manufacture
 (2)	Packing and shipping
 (3)	Uses
cheese
IV. by-products
(1) Olemargarine
 (a)	How made
 (b)	Legal restrictions
 (c)	Tax
(3) Condensed milk
Questions on Dairying
the
What  work  is  performed  by
separator?
What is a creamery? Generally lo-
cated where?
What causes milk to sour? Give
uses of sour milk. What is whey?
Name the different kinds of cheese.
What foreign country is noted for its
cheese ?
How is milk regarded as a diet?
Why should it be drunk slowly?
What makes cream rise to the top?
How is it possible for milk to be the
means of spreading disease?
Name some of the dishes prepared in
cooking whose foundation is milk or
cream.
Is milk an absorbent? What dan-
gers lie in this fact? What are some of
the rules for the taking care of milk?
In what ways can milk be adul-
terated?
LSi!!^^
guidance as will enable him to make the
test successfully.
The Stable, Milk can be produced only
from healthy cows, and in most regions
where dairying is carried on, proper hous-
ing of the herd is the important factor in
preserving the health of the animals. Dis-

